The Royal Garden
W A

J°’S BAR BISTRO

Wedding Package at J’s Bar Bistro 2022
9’s Bar Bistro IE{atai 2022

Semi - Buffet Lunch ¥ BEBIFE

*Minimum guaranteed 40 persons, maximum of 80 persons
&0 40 uBAE, &% 80 IZEA

At HK$800 plus 10% service charge per person

A1 HK$800 M—ARFEE

Buffet Lunch BBIFE

*Minimum guaranteed 40 persons, maximum of 80 persons
&0 40 uB AL, &% 80 IZEA

At HK$950 plus 10% service charge per person

A1 HK$950 MN—ARFEE

Semi - Buffet Dinner ¥ BB} E

*Minimum guaranteed 40 persons, maximum of 80 persons
&V 40 U EAE; &% 80 uEA

At HK$1,000 plus 10% service charge per person

4 HK$1,000 f1—RREE

Buffet Dinner BBIBGE

*Minimum guaranteed 40 persons, maximum of 80 persons
=4 40 IEANE; &% 80 UEA

At HK$1,150 plus 10% service charge per person

F4I HK$1,150 I— R &

Type D mode of
operation

TR D &

#theroyalgarden

(=T ]

UG ABEE SRS

Scan to get more surorise

Subject to the latest measures on catering business and scheduled premises.

E &R MRS B SRHBEm A% -
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Privileges @&

The following privileges for booking Wedding event with 40 persons
M2 J's Bar Bistro 18 40 IR L, IZE TFHIEE

¥ 3-pounds heart-shaped fresh fruit cream cake at pre- cocktail period
Wi 3 BOKESRERERNENZA

¥ A superb 5-tier dummy cake for wedding photo-shooting
AEEEEEERERRER

¥ 1 complimentary parking space from our valet parking (2 parking spaces for a minimum of 60 persons)
RERM 1 ERBBEEN (W 60 ARM 2 EREREEN)

¥ Special price for wedding beverage package
AEEEREREREKER

This package is valid until 31 December, 2022. Black-out dates apply.
LB EFE AR 2022 4 12 A 31 R BRITZBE (5 B FERMN)

Beverage Package SRmEE

Unlimited supply of soft drinks, chilled orange juice and house beers

B HIESK, Ak HFIIEEENE
- 2 hours at HK$150 plus 10% service charge per person, 2/, E4IHK $ 150 B N—ARFEE
- 3 hours at HK$200 plus 10% service charge per person, 3/MN&, E4IHK $ 200B —ARFEE

Unlimited supply of soft drinks, chilled orange juice, house beers and house wines
MOROLRRIS K, /kEHEH, FEERE EERE
- 2 hours at HK$180 plus 10% service charge per person, 2 /MNE, &4 HK $ 180 Bin— AR &

- 3 hours at HK$250 plus 10% service charge per person, 3B, E4IHK $ 250 HIn—R#%EE

Upgrade F{EE

Enjoy 50% discount on selected champagne
I HEEEZRECER
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To Upgrade Your Menu 3REHH

- Additional HK$30 per person for French Lobster Bisque
BLIH M HK$30 AR ERER RS
- Additional HK$80 per person for half shell of Lobster
B SHINAL HKS$80 FHRZE Fi2 HAE iR n g
- Additional HK$80 per person for US Prime Rib-eye in main course
BAI 50 HK$80 FHk = EBIFFRARINEE X
- Additional HK$80 per person for selected 5 kinds of Yakitori or Kushiyaki
BA 50 HK$80 FHREFHE R RFE B
- Additional HK$90 per person for a Pan-fried Foie Gras
B 5 HK$90 FHkEB L — 3 FRIAGAF

Live Performance I35 3R & (apply for Mode D only)

- Additional HK$10,000 to have 3 hours 3-piece live band performance
3/VEF 3 ASEBRRIE, 50 HK$10,000
(Subject to the Government Reduced Gathering Regulation)

Furniture Move-out Charge £ &R # B iHER

- Additional HK$5,000 to move out the original furniture for set-up the venue
Hhn HK$5,000 fFRBENIRAE R R EMIRES

Minimum Charge B{& 1 ¥

Lunch &
- (Sunday to Saturday 28 E £ #i7X)
Minimum charge at HK$32,000 net fx{EU& & A& =E —TIE

Dinner B2

- (Sunday to Thursday Z2#i HZE 2 #ir0)
Minimum charge at HK$50,000 net sx{EI& & & &t A E TIE

- (Friday, Saturday and Public Holiday Eve 285, Z#A<RARELRTY)
Minimum charge at HK$60,000 net Sx{E & & A& &8 N E TIE

MEBEENEEN, BRABTEM
The above privileges are subject to change without prior notice

EEUBERZT, MEBAERFREREIREE

J°’S BAR BISTRO

In case of any disputes, The Royal Garden reserve the right to make the final decision

REMESERMAET , 788J's Bar Bistro Bi#& :

For more details and reservations, please contact our J’'s Bar Bistro at
T Tel: (852) 2733 2088 [=1E-mail: jsbarbistro@rghk.com.hk


mailto:jsbarbistro@rghk.com.hk
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Semi - Buffet Lunch ¥ EHBhFE&

Seafood Counter JEfif

Edible Crab, Fresh Shrimp, Mussel Sea, Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar
MR, BRNR. O, VERRlAS s R

Appetizer GEEE

Mozzarella Buffalo Cheese with Tomato & KFI| k42 =&
Stuffed Mini Pepper with Cheese & +-fifFi#it
Sautéed Mixed Mushroom with White Wine and Herbs 7 &L [l H
Smoked Salmon with Capers & Onion Condiments & = 3¢ fa & 45 B0k
Roasted Mixed Bell Pepper with Garlic and Parsley JZfH
Thins Slices Parma Ham with Melon 2 E KEEE T
Smoked Chicken and Green Apple Salad f& (A5 #E 5/ D
German Style Potato Salad /22 ¥/

Salad /Db

Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
SR~ HIBHEE ~ 4197 - SR - HEASE - HE -
g ~ sAEEAT - BHEDK - AL S
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.
Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup &

Wild Mushroom Soup with Truffle Oil ¥¥ & &5
(served with selection of bread) fit & =\

Choice of Main Course F3 (fFEh—2%)

Braised Angus Beef Cheek
Mashed Potato, Cinnamon Apple, Red Wine Sauce
fa TR B TSR - 410
or B
Pan-seared Norwegian Salmon
Scallop Emulsion
BRI = AR T

or B

Slow-cooked Baby Chicken

Roasted Potato, French Bean, Brown Jus

BERIEFIRE - BT
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Semi - Buffet Lunch 2 B BFE&

(Continuous)
Dessert Section &5k

Tiramisu EAF#ECE -8
Mini Lemon Tartlet ZE{RiESiEE
Bread and Butter Pudding %i£u.4 145 )
Chocolate Brownies Cake él%éjjﬁa‘?
Blueberry Cheesecake E:%&; = |-
Banana Toffee Cake FA T J&fit
Vanilla Panna Cotta =g Z247 5
‘RG’ Mixed Fruits Napoleon fif 52 21 &
‘RG’ Butterfly Cookies itk
Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry fif: 54l

Freshly Brewed Coffee or Selection of Fine Tea B[JEEIIEE 2570 4S

HK$800 per person
ﬁzﬁ%ﬁ% mcfsoo
Mmzmu uests

(40 ﬁz

The price is subject to 10% service charge

SN—KR%EE

Menu is subject to change without prior notice

KAREELE - MASBITEA

If you have any food allergies, please inform our staff

METHEURYELSR  FERETERBEMS

J°’S BAR BISTRO
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Lunch Full Buffet Menu 2 HBTF&

Seafood Counter JEfif

Edible Crab, Fresh Shrimp, Mussel, Sea Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar

M cIBE ~ fElE ~ B TR & U
Japanese Sushi Selection HHEH]

Choice of Sushi: California Roll and Maki Roll JIi& & 35255
Appetizer FEE

Mozzarella Buffalo Cheese with Tomato & A Fl[/K4= +F i
Sautéed Mixed Mushroom with White Wine and Herbs H&E B EEH
Smoked Atlantic Salmon with Capers & Onion Condiments J& =<7 & Kz 2=k
Roasted Mixed Bell Pepper with Garlic and Parsley JZ&H#H
Thin slices Parma Ham with Melon B2 & K BRI\
Smoked Chicken and Green Apple Salad J& %t [A 5 58 55/ D
German Style Potato Salad with Crispy Bacon & {2 {1/ {#
Light Tuna Salad with Pasta and Mayo Dressing == (/M #
Caesar and Mix Salad with Variety Dressing g5/ b1

Salad /DR

Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
GESCAEE - HIBHSE ~ 4105 - SR - HEASE ~ EHEA -
B ~ BHEAT - BHEEK o
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.
Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup &

Potato & Leek Soup with Seafood and Chive (served with a selection of bread)

K& S & =i
Hot ltems £33

Seared Sole Fillet with Champagne Cream Sauce FRIFEFMN] ~ FIE =5E1
Roasted Pork Neck in Thai Style ZZ=UE5ESEA
Strewed Ox Tail with Red Wine Sauce [ JFl&4-E
Roasted Rack of Lamb “Provencale” Style f#=22
Pan-fried Beef Tenderloin with Black Pepper Gravy FiZ-fill ~ B0+
Indian Chicken Curry with Rice, Papadum and Naan Bread E[J [ i 2
Steamed Spot Garoupa with Spring Onion and Soy Sauce %7475 it
Fried Noodles & Shredded Pork with Soy Sauce 5 i & A4 V04
Fried Rice with Seafood and Conpoy ¥4 5 R ER
Black Mushroom with Seasonal Vegetables 4% &H i
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Lunch Full Buffet Menu 25 BhFE

(Continuous)

Dessert Section EHin

Tiramisu E A T-8f
Mini Lemon Tartlet ZE{/RisfEhE
Bread and Butter Pudding % 7.4 7fi ]
American Cheesecake = -
Chocolate Brownies Cake 4=t 176
Blueberry Cheesecake BEE; = |-t
Banana Toffee Cake F£ T J&fit
Vanilla Panna Cotta =g Z247 5
‘RG’ Mixed Fruits Napoleon fif 52 h &
‘RG’ Butterfly Cookies itk

Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry fif 54l

Freshly Brewed Coffee or Selection of Fine Tea B[JJEZiEE %

HK$950 per person
FHALAERE HKS950
(Minimum of 40 guests)
(40firsA k)

The price is subject to 10% service charge

SN—KR%EE

Menu is subject to change without prior notice

XA HEERE - BASITEA

If you have any food allergies, please inform our staff

METHEURYELSR  FERETERBEMS

J’S BAR BISTRO
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Semi-Dinner Bujffet Menu -5 BhGE

Seafood Counter jgf&f
Edible Crab, Fresh Shrimp, Mussel, Sea Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar

ROV - fpdly - O CRERC SR

Japanese Sushi Selection HHAEH]
Choice of Sushi: California Roll and Maki Roll /)& 2 8545

Appetizer GEEE
Mozzarella Buffalo Cheese with Tomato & A Fl[/K4= +FHh
Stuffed Mini Pepper with Cheese = +-FEEHI
Sautéed Mixed Mushroom with White Wine and Herbs & & 1 HH
Smoked Salmon with Capers & Onion Condiments {5 = f 57 2% 2R
Roasted Mixed Bell Pepper with Garlic and Parsley JZfHH
Thins Slices Parma Ham with Melon 2 E KEEE T
Smoked Chicken and Green Apple Salad J& %[ $a 5 D
German Style Potato Salad & Z{F//M{E

Salad /D1
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
FREOCARSE ~ HEEASE - 41407 ~ SRE - HEASE - EE T
it - sAfERT - EHOEK - 4B -
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.
Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup &
Wild Mushroom Soup with Truffle Oil (served with selection of bread) 7 & & Slc &% =CA0H

Choice of Main Course 3} (fEZEHF—K)

Roasted Spring Chicken Grazed
Chestnut and Brown Jus JEE&ZE L H IR
or B
Slow-cooked Angus Short Ribs
Black Truffle Jus f&-& b5 Fo RAAFE T
or &,
Grilled Cajun Mix Seafood Ragout ¥/ VLR AL G T M S EE R 2
(Salmon, Prawn, Scallop and Mussel)
served with Saffron Cream Sauce and Creamy Potato

Selection of international Cheese with Condiments &=+
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Semi-Dinner Buffet Menu - H BhlGE

(Continuous)

Dessert Section EHix

Tiramisu EAFI#ECE T-8f
Mini Assorted Color Macaron 5575 (— B
Mini Lemon Tartlet 2k {/Rfsi5
Vanilla Panna Cotta ZENfE 2475
Chocolate Truffle Cake 4=t 178f
Blueberry Cheesecake BEE: S [-ff
Banana Toffee Cake FA T J&fit
Bread and Butter Pudding B4 £ A7 4]
J’s Deluxe Cookies & &7
‘RG’ Butterfly Cookies itk
Fresh Seasonal Fruit Platter fef5At
Haagen-Dazs Ice Cream Cup ZHfEFR

Freshly Brewed Coffee or Selection of Fine Tea B[JEENIHEE 252028

HK$1,000 per person
&R HKS1,000
(Minimum of 40 guests)

(4ofirsbl k)

The price is subject to 10% service charge

HI—RHE

Menu is subject to change without prior notice
ERNHMBERE - BWASTEA
If you have any food allergies, please inform our staff

METHEURYELSR  FERETERBEMS

J°’S BAR BISTRO
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Full Dinner Bujffet Menu 2= 5 BIIRE

Seafood Counter ygfif

Half Shell of Lobster, Edible Crab, Fresh Shrimp, Mussel, Sea Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar

BRI MDA - R - AL BT AREE

Japanese Sushi Selection HHEH]
Choice of Sushi: California Roll and Maki Roll JjIj K 835246

Appetizer GEEE
Mozzarella Buffalo Cheese with Tomato & A Fl[/K4-=2+F b
Sautéed Mixed Mushroom with White Wine and Herbs H&E B EEH
Smoked Atlantic Salmon with Capers & Onion Condiments J& =7 f& k& Z-=UEck}
Roasted Mixed Bell Pepper with Garlic and Parsley JZfH#
Thins slices Parma Ham with Melon 2 B K EEE I\
J’s Selection Charcuteries 75 5 A%
Smoked Chicken and Green Apple Salad J& %[ $a 5 D
German Style Potato Salad with Crispy Bacon & {2 ¥/ {F
Light Tuna Salad with Pasta and Mayo Dressing &2 /b {#
Caesar and Mix Salad with Variety Dressing gJl#0/D 1

Salad /D1
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
FESCAESE ~ AR ~ 4% ~ SRE - HEASE - HE
it - wAfERT - EHOEK - 4B -
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.
Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup &
French Onion Soup with Cheese Crouton ;£ EELS
(served with a selection of bread) it & =4 £

Hot Items £33
Roasted Spring Chicken with Honey Shallot Teriyaki Sauce J&&#E H =18+
Braised Beef Short Rib with Black Truffle Sauce {&4-f5 0t BAAEE T
Roasted Rack of Lamb with Pommery Mustard Sauce /&4l 25+
Thai Red Curry with Roasted Duck and Steamed Rice Z=[E 4T 00 (& e
Deep Fried Japanese Oyster with Tartar Sauce JF H A5
Steamed Spot Garoupa with Spring Onion and Soy Sauce j57&5 _FfiF
Braised E -Fu Noodles with Prawns ff i 57 /& (4
Fried Rice with Seafood and Conpoy ¥/ EN
Black Mushroom with Seasonal Vegetables 44/ & s i

Carving Station ¥EfZ=H
Roasted Australia Wagyu Beef Striploin with Gravy and Black Pepper Sauce

BEBMNAIF PR FC A R SRR
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Full Dinner Bujffet Menu 2= 5 BIIRE

(Continuous)

Selection of international Cheese with Condiments &=+
Dessert Section gH'®&

Tiramisu B AR L-#f
Mini Lemon Tartlet ZE{RiES 5
Bread and Butter Pudding % 7.4 7fi ]
American Cheesecake =+
Chocolate Brownies Cake 215 176
Blueberry Cheesecake B:%&; % 16
Banana Toffee Cake FA T J&fit
Vanilla Panna Cotta =g Z247 5
‘RG’ Mixed Fruits Napoleon ff 5 2 a7 &
‘RG’ Butterfly Cookies itk
Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry fif 5At
Haagen-Dazs Ice Cream Cup ZZHEFF

Freshly Brewed Coffee or Selection of Fine Tea B[JEEIIHEE 2570 4S

HK$1,150 per person
L& HK 1,150
(Minimum of 40 guests)

(“4ofirsilA 1)

The price is subject to 10% service charge

SN—KR%EE

Menu is subject to change without prior notice

KAABBYE - AFBTEH

If you have any food allergies, please inform our staff

MR THEURYEESR  FEREATERERSHE

J°’S BAR BISTRO



